FESTIVE

FESTIVE MENU ESEE

Buck’s Fizz
2 COURSES 30.00 / g COURSES 36.00 Ch‘unpagnc, Orange]ufce

Available from 19th November — 23rd December 2026 (Excluding Sundays) EiZty el
Amaretto Spritz

A £10 per person non-refundable deposit is required to confirm all reservations, -
. . . . : Orange Juice, Amaretto
A full refund will be issued to any cancellation two weeks prior to date of reservation
Crick’s Spritz
Blood Orange Gin, Aperol,

= S TA R T E R = Prosecco & Soda

Salted Caramel
Espresso Martini

Tequila, Salted Caramel,
Tia Maria & Espresso

Crassic KiNng PRawnN & AvocaDpo COCKTAIL (GFO)
Succulent prawns, Marie Rose & crunchy baby gem

BArBARY Duck & CHICKEN TERRINE (GFO)
Spiced plum chutney & cornichons

ROASTED SQUASH & SAGE SouP (VE, GFO)
Harissa drizzle, crispy onions & toasted focaccia

OAk SMOKED SALMON RILLETTES (GFO)
Pickled cucumber, horseradish créme fraiche, capers & crusty bread

STicky BUFFALO PARSNIPS (VE,GFO)
Pickled artichoke aioli, Frankie’s hot sauce

- MAINS -

RoasT BREAST oF TURKEY (GFO)
Honey-glazed parsnips, sage & chestnut stuffing, traditional trimmings & cranberry sauce

WoobpLAND MusHRoOOM GNOCCHI (V, GF)
Flufty potato gnocchi, New Forest mushrooms, roasted squash, cavolo nero, chestnuts & Parmesan

BEEF BOURGUIGNON (GF)
Hereford grass-fed beef, braised with smoked bacon, caramelised shallots, mushrooms & buttery mash

ConrFIT Duck & MERGUEZ (GFO)
Barbary duck leg, spiced Merguez sausage, braised Puy lentils, fire-roasted peppers & parsley salad

CRICKETER'S SEAFOOD CHOWDER (GFO)
Comforting broth of king prawns, squid, mussels & lump crab meat served with crusty sourdough

- DESSERT -

VAaLRHONA CHOCOLATE PoT (GFO)
Black cherries in Kirsch, mascarpone & honey granola

VictoriA PLum CRUMBLE (VE, GF)
Sticky stewed plum & Bramley apple crumble, vanilla ice cream or custard

PropER Boozy XmMAs PubDING
Classic brandy butter sauce & redcurrants

BUrRNT BASQUE CHEESECAKE (GF)
Baked vanilla cheesecake, mulled winter berries & blackberry compéte

ARTISAN FESTIVE CHEESE (GF)
Sourdough crackers, mulled wine-spiced fig chutney, grapes & walnuts (Supplement _£3.00)
All prices include VAT at the current rate. A discretionary 12.0% service charge will be added to your bill.

For any allergies and intolerances, please advise a member of staff before ordering.
Menu items subject to change due to availability.





